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. NOT ALLPURKEYS ARERAISED EQUAL
THE ONLY TURKEY BRED AND REARED IN SCOTLAND.
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To understand your business and to identify
opportunities to maximise your R&D potential.

Research and Development is when a business invests time and money into
finding new products and services or developing existing ones to improve
efficiencies. The Government scheme was introduced to the UK in 2000 and
is an annual entitlement. RED enables you to generate capital funds which
you can reirvest in your business.
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TRAINING AWARDS

Qur experienced team do all the work in the
background so you can carry on 'business as usual'

Contact us today to maximise your annual entitlement.

0800 2294907

wwwilegalrooms.co.uk

Head Office Edinburgh Office

Harbour Business Centre, 34/36 Rose Street,
& Harbour Rd, Meorth Lane,

Paisley PA3 4DB Edinburgh EH2 2NP
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VF 800 VACUUM FILLING TECHNOLOGY

ADVANTAGES —

Gentle feed principle for maximum

product quality handtmann

Modern hygienic design for food safety

New powerful inline grinding system for Ideas for the future.

superior product appearance

Perfect vane cell feed system for
exceptionally precise weights =

Tel: +44 (0) 1525 244440 | Ireland Tel: +353 (0) 1498 8080 | sales@handtmann.co.uk | www.handtmann.co.uk
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SCOBIESDIRECT.COM CALL 0800 783 7331
A GREAT DEAL FOR BUTCHERS

"% FESTIVE POINT

& OF SALE OPTIONS N P
. s aé

%fa Atkins & Potts Gravy ® LK ® 4 3

Extra Speual wuth Scoblelerect
Brambles Cranberry & Apple Sauce

Goose Fat & Ham Glaze

Frank’s Luxury Biscuits

+
Sh misiisdliod | PEAT THE RUSH
ropsnire spice >tuiring vix 13 ANp ORpER +

ScobiesDirect.com/Winter-Point-of-Sale . .g.’ TopAy 'X‘
- J

e R. [ =
ScobiesDirect | | &~ (rs %ﬁ :
Christmas Shop is umt“ §

\ " h\'\ a‘\/ &

* ” * :;fl ’N‘\' >

Seasonal Sausages, Santa’s ; €HRISTMAS SAUSAGES

Stuffings, Jingle Bell Twine,

Pop Up Timers, Cranberry

Sauce and everything else )

you need to Take_ C'hrlstmas .-..Z «‘% Caramelised Red Onlon
great again! '

e @:»10% OFF #| ..

Tradltlonal Chipolata
Spicy Mulled Wine
Orange Cranberry & Port
2

Cranberry & Apple e 1™
g !
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TPS MONTHLY NEWS

Small Enough

to Care” P B S
%‘ﬁ Issue 13 - December 2020

d order your
< early this ye .

Natural Sausage Casings

Chipolata (Green & Blue tag)
Standard Link (Yellow)
Large link (Red)

SPECIAL DEAL
Order before 1st December and
receive a 5% discount

GOOSE FAT

Give your customer’s
birds a crisper and
succulent look with
Munns goose fat.

r@ " Mr.Crumb Stuffing Mixes

[mz-.CcRUMB]| Retail Packs:
Cranberry & Spiced Apple ® Sage & Onion
- ‘ e A 1D PACKE
: ‘Cranberry & Apple ® Garlic and Herb ® Sage & Onion So0e 2 oion
Parsley, Lemon and Thyme e Blueberry and Black Pepper o
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- -

5 Yo u some new

POASTS WITH SUPERIOR FLAYOLR

TRAVY + CONDIMENT + STUFFING

7
—_  Arthur Pipkins
s Sausage Mixes

Cranberry Zesty Mulled
& Apple Wine %

e ISR

TPS Scotland Ltd, 26 Kelvin Avenue, Hillington Park, Glasgow, G52 4LT
Office Number: 0141 883 6260

www.tps-scotland.co.uk

Design & peint by wewbarkingmaddasignoouk




WEBSITES "

Struggling to keep track of orders because of non-stop phone calls every day?

Don’t have an easy to use system to tell you exactly how much of each product has been ordered?

TALK TO US

We can create a new website, or integrate with your existing website, to simplify your life in these difficult times
Linking a website to our scale system allows you to get easy daily picking lists, manage how much of each product you want to
sell on the website, and plan order collections & deliveries.

The above website is an example of what we have produced for
other butchers

This website was created and launched just after the UK
entered the COVID-19 lockdown to enable this butcher’s shop
to easily take and manage their customer’s orders

This allowed their team to focus on their butchery instead of
answering phone calls from customers all day

WHAT OUR CUSTOMERS HAVE TO SAY ABOUT WEBSITE INTEGRATION

“Now more than ever I'm aware of how good the system is, after having our website designed & integrated by Scotweigh”
- Patricks of Camelon

“The system lets me keep on top of orders without losing my mind”
- R Brown & Son

“Using the Scotweigh Connect scales with our website saved us a lot of hassle and frustration”
- Fergusons of Airdrie

“This integration has allowed us to move the business forward, website integration to the Scotweigh Connect systemis a
superb facility”
- S Collins & Son

01324 611 311
sales@scotweigh.co.uk SCOTWEIGH
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TRAINING AWARDS
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THE CRAFT. THE CUT. I— E G A L RO O M S

Scottish Craft Butcher
Training Awards 2020

Kindly sponsored by;
The Scottish Qualifications Authority, The Scotch Butchers Club, and Legal Rooms

To reward the achievements and efforts of trainees, mentors and
employers within Scottish craft butchery.

Five Categories:-

Level 2 Modern Apprentice of the Year

Nominated by Craft Skills Scotland assessors and based on achievement of Level 2 modem apprenticeship.
Level 3 Modern Apprentice of the Year

Nominated by Craft Skills Scotland assessors and based on achievement of Level 3 modemn apprenticeship.
Training Mentor of the Year

This category nominations were made by the trainees and was for the individual who has encouraged the
trainee in their development within their workplace.

Training Partner of the Year

This category is for the Employer/Business who has engaged with Craft Skills Scotland and the assessors to
maximise the potential of their apprentices.

Extra Mile Award

This category is for the trainee who has “gone the extra mile” in their own progression, new product

development, customer service which has had a positive impact on the business they work in. This category can

be nominated by the employer, mentor or customers.



Level 2 Modern Apprentice of the Year — Winner 2020

Arianne Bennett from D H Robertson, Arbroath
Nominated by her assessor Chris Wright who said:-
“Arianne has shown an absolute commitment to the
course even during a nationwide lockdown due to the
Covid19 outbreak. Ariane kept on messaging the office to |

get more work in so she wouldn’t fall behind. As the shop Ssinia CINSE S TS ON
was so small they couldn’t allow assessors in to view » -,_,____E .U TCH
Ariane’s knife work but again this didn’t deter her spirit to EENEEIRETE G D ,”!Z(:

get he job done, she asked the assessors whether there o Scotch, Eeef TG R0ENS

was another way and she started sending videos into us
to complete her knife work assessments with further
phone calls to achieve clarification on various points. The
fact she had done all of this during work and her own time
meant she had completed her qualification in a quick time allowing her to look forward to her Level 3"

Arianne said:- “I started working in my family run shop when | was 13, working in the bakery with my older
brother. | have always enjoyed being in the shop, it’s not all bad working with your Dad. Being the only female
butcher/apprentice is quite challenging. | never want to be treated differently than any of the others. The worst
thing is listening to the guys chat - it's been a real eye opener. | have always struggled with Dyslexia and the
help | have received from the Training assessors, parents and colleagues has helped increase my confidence in
the workplace. | never use it as an excuse and just carry on and do my best. | enjoy all aspects of the butchery
trade and there’s nothing better than having a time challenge with the others. I’'m very determined. During
lockdown we have had more phone orders than usual and taking time to have a wee chat with the isolating and
the elderly really brightened up their day as well as mine. Now they ask for me by name”.

Level 2 Modern Apprentice of the Year - Finalist 2020

Aaron Miller from Scalloway Meat Company
Nominated by his assessor, John Farquhar who said:-

“Aaron Started his qualification on the 27th of June 2019. He completed it
on the 9th of September 2020. The entire qualification took six visits total
however only four of these took place at the business premises in
Shetland. The COVID-19 pandemic prevented me travelling to Shetland to
carry out assessments on the qualification.

With the business being so busy, no visits took place between February
and August.

However after discussion with Aaron, he managed to produce some very
good quality videos which provided evidence towards the butchery units
of his qualification and allowed completion of these units and of his modern apprenticeship.

Aaron'’s butchery skills are of a good standard and he is able to break down and finish beef forelegs,
hindquarters, whole lamb and pork carcasses.

He also displays high standards of customer service skills.

Aaron held a position of supervisor in the businesses Lerwick premises, dealing with three staff there. Aaron
was always organised for each visit and had completed his written work to a very good standard. He is keen
and enthusiastic and is a good candidate to progress towards level three, something he has expressed
enthusiasm for doing”.




Level 2 Modern Apprentice of the Year - Finalist 2020
Dominic Ellis from Briggsy’s Quality Butchers, Jedburgh

Nominated by his assessor, Sean Graham who said:-
“Dominic started his SCQF 5 qualification at the age of only 15. Dominic was
placed on a staged induction from 13/03/2019 whilst on agreed terms with his
school until his 16th birthday in July that year, completing his qualification on
28th of February this year. Dominic took to all aspects of butchery like a duck
to water. He displayed a high level of knife skill at an early stage and a hunger
to learn and progress. Covering the bulk of his qualification prior to being
officially signed up. He is now a key member of the team and his new
employer Ryan Brigg’s right hand man. Dominic can now competently break
down sides of beef, pork and lamb from hook to display as well as
manufacture burgers, sausages and savoury products. Dominic has since
progressed onto his SCQF 6 qualification and is wasting no time in getting
stuck in. A prime example of a modern apprentice!”

Dominic said:- “I have been lucky enough to get into butchery from my
washing up job. | have always been keen and willing to learn about the food
industry.

| really enjoy working with food and being an apprentice butcher has gave me a great opportunity to do so.

In my future I'm looking forward to developing my skills and to help create new products to sell”.

In my free time | like the outdoors, one of my favourite things to do is hill walking. Another thing I really like to do
is garden work around the town as a community council volunteer.

Level 2 Modern Apprentice of the Year — Finalist 2020

Albachiara Montani from Mull & lona Abbattoir
Nominated by her assessor, Gordon Wallace who said:-

“Any doubts that | may have perceived of the concept, delivery or indeed
efficacy of remote assessment necessitated by COVID 19 travel and
workplace access restrictions were immediately consigned to the
Category 1 waste container as Alba's enthusiasm and total commitment
immediately shone through on receipt of her completed pre-induction &
questionnaire arriving with the accompanying request of "how soon can | &
get started"? Any foresight or experience of any practical, technological
or psychological barriers that have been the subject of all business since
lockdown commenced, was viewed by Alba as part-and-parcel of the
challenges of the apprenticeship programme that she herself overcame
with such aplomb that would have suggested to the casual observer that
none existed. No sooner had Alba's remote induction been completed
had her first set of completed K&U exercises been emailed for assessment, quickly followed by her first remote
practical evidence (a primal break down of a lamb carcass) sent to the me by Alba via the free-to-use WeTransfer
app. Both the quality and range of evidence of practical skills and knowledge mirrored that which would be
expected from an on-site visit; of particular note was the open and supportive culture of the organisation that was
in evidence as her manager/mentor, whilst recording Alba's work, offered support and guidance as and when
necessary creating the impression of an organisation committed to the development of its employees and
something which Alba has clearly responded to in spades”.

ULL & ION4
4 ABATTOIRN4




Level 3 Modern Apprentice of the Year — Winner
2020

Michael Carrubba, Minicks of St Andrews
Nominated by his assessor, Seaan Graham who said:-

“Michael started his SCQF 6 qualification on 24/09/2019 and had
completed it on 03/07/2020.

This was solely down to Michael’s commitment to the qualification

willingness to learn new skills within the industry. Constantly sending in &
his candidate evidence via email weeks before | was due to see himand &l
ringing me up asking if he can bring his assessment date forward.

Michael hasn’t only excelled through his apprenticeship, his hard work and commitment has been picked up by
employer Stuart Minick who has since promoted Michael to shop manager in their flagship store in St Andrews.

Michael has since undertaken the illustrious Federation diploma and is showing no signs of slowing down as he is
one assessment away from achieving this.

| strongly believe that Michael deserves recognition for the hard work and commitment that he has displayed
throughout all stages of his apprenticeship”.

Matthew Newlands from A J Jamieson, Fochabers
His employer Alan Jamieson said:-

“Matthew’s eagerness to learn has sailed him through his level two and
three impressively quick, but even more impressive is that his skillset is
of a much more experienced butcher.

Matthew continues to learn and more importantly pushes me to teach
him the workings of all aspects of the business. He takes his
responsibilities in his stride and is always eager to assist more.

Having jointly won last years extra mile award was a massive boost for
Matthew, it would, however, be amazing to have him recognised for his
skill and experience towards the trade which he has invested so greatly
in.

Matthew joined us six months into our own journey of our new venture and by doing so, took a huge step into the
unknown, leaving behind a supervisor role to become an apprentice. Matthew was thrown into the deep end and
he immediately showed us he was the right man for the job”.

His assessor, John Farquhar said:-

“Matthew is a keen individual who has been fully supported in his development by his employer Alan. He is very
conscientious and form the very start, demonstrated a high level of skills. Level 3 was a natural course for
Matthew due to his ability to take on responsibility and deal with any issues confidently”




Level 3 Modern Apprentice of the Year — Finalist 2020
Stuart Moore from Shaw the Butcher, Balornock

Nominating by his assessor Chris Wright who said:-

“I am nominating Stuart for the Level 3 Modern Apprentice Award as he
has showed real growth and development through this qualification.
Speaking to Donnie Shaw ( Owner of the shop ) it has become apparent
that he has become a vital part of the team, taken on more
responsibilities which has allowed Donnie to take time off without
worrying about the day to day in the shop. Stuart has become a butcher
with the right attitude of doing it right the first time. He had made
improvements to the shop and the running of it, which had been
documented within his Level 3 qualification. As a candidate he was always ensuring his work was sent to me the
day before so it could be checked over before the observation and he never missed an appointment for a
observation. Stuart is incredibly keen to learn and listens intently to any knowledge being passed on, this had
allowed him grow into the but he this is now. The work that Stuart had produced over the qualification was
always as high a standard as possible building a brilliant portfolio. Some of which Donnie told me that Stuart had
been going in on his days off to ensure it was all up to scratch before a observation if he didn’t have time to do it
during work time, this shows a brilliant commitment to achieving his qualification and his goals”.

Level 3 Modern Apprentice of the Year — Finalist 2020
Scott Neil from Ewan Morrice Butcher, Mintlaw

Nominated by his assessor, John Farquhar who said:-

|
“ Scott started his SVQ level 3 qualification on 15/11/2019. He completed itby | X
16/09/2020. That's almost 10 months to the day. During a world wide pandemic ! ¥
that saw butchers having 5 months that were like Christmas every day!

Scott was taking course work home with him to complete during this time. And
then he was writing up a report of what he had done and the improvements that
had been enjoyed by the business.

The business that Scott works in has two premises in Aberdeenshire and only 3
full time staff. Scott covers both shops when required and has to work on his
own initiative to ensure that they are working as efficiently as possible.

This obviously involves a high level of effective team working, communications
and problem solving skills.

Scott gave a very good account of himself at the inaugural Butcher Wars competition, in the pairs category with
his employer, Ewan Morrice. Scott has, in my experience, always given 100%, is organised, through and
enthusiastic about his work and would be a worthy winner of this award”.







